
Cooks in only a couple of minutes inches away from an 
800 degree fire creating a Charred crust. 

SUB GLUTEN FREE CRUST ADDITIONAL 4

CHEESE 
TOMATO SAUCE & MOZZARELLA 

17

MARGARITA 
TOMATO SAUCE, MOZZARELLA, 
FRESH TOMATOES & BASIL 

18

PEPPERONI 
TOMATO SAUCE, PEPPERONI & 
MOZZARELLA 

19

SAUSAGE 
TOMATO SAUCE, ITALIAN 
SAUSAGE  & MOZZARELLA 

19GREEK 
OLIVE OIL, FETA, OLIVES, 
ONION & SPINACH 

19

VEGGIE 
TOMATO SAUCE, SPINACH, 
OLIVES, TOMATOES, ONION, 
MUSHROOMS & MOZZARELLA 

19

FOUR SEASONS 
TOMATO SAUCE, ARTICHOKE  
HEARTS, OLIVES, MUSHROOMS, 
HAM & MOZZARELLA 

20

19

20 

HAM 
TOMATO SAUCE, COOKED 
HAM & MOZZARELLA 

THREE MEAT
TOMATO SAUCE, HAM, PEPPERONI, 
SAUSAGE & MOZZARELLA 

PROSCIUTTO 
TOMATO SAUCE, MOZZARELLA & 
PARMA HAM 

19 

 

WHITE
Ruffino Pinot Grigio 

Santa Margherita Pinot Grigio 

Bell Wine Cellars Sauvignon Blanc 

Pacific Rim Columbia Valley Sweet Riesling     

Sean Minor Chardonnay 

Ron Rubin Russian River Valley Chardonnay 
Black Stallion Napa Valley Chardonnay 

SPARKLING BOTTLES 
House Brut

Zonin Prosecco D.O.C.

Freixenet Sparkling NA Wine 
La Gioiosa Valdobbiadene Prosecco 

D.O.C.G. Gloria Ferrer Sonoma Brut

Chandon Napa Brut

Jacques Bardelot Champagne

Moet & Chandon Champagne

GLASS      BOTTLE

8     29
16   51
11    36
 10    33
10    33
12     43

14    45

8     25 

10    33
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 41

 61 

31 

 126

ROSÈ 
Beringer White Merlot  

Stoller Pinot Noir Rosé  

RED 
Ruffino Chianti 

Nipozzano Chianti Riserva  

McManis Monterey Pinot Noir  

Anne Amie Willamette Valley Pinot Noir  
Peter Zemmer Alto Adige Pinot Noir 100% Italian 
AR Guentota Malbec 
Alexander Valley Vineyards Merlot 
Vina Robles Paso Robles Cabernet Sauvignon 
Pasqua Lui Cabernet Sauvignon 100% Italian 
Caymus "The Walking Fool" Red Blend
Presquile Santa Barbara Syrah 

Sella Antica Super Tuscan Red Blend

29 

45

30 

49 

49

41 

45 

51
60 

51 

55 
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14     

9     

14     

15    

12    

14    

16    

 17    

15    

16    

11     41 

GLASS      BOTTLE

BEER & SELTZER SELECTION 

IMPORTED 
Dos Equis Amber (Mexico) 

Peroni (Italy) 

BOTTLED WATER 
San Pellegrino Sparkling Mineral Water (500 ml) 

5 

5

6 

6 

6 

7 

7 

5 

 CAPEO SIGNATURE COCKTAIL 

DOMESTIC &   LOCAL

Miller Lite (Pilsner 

Mich Ultra (Pilsner)

Flyway "Honeybird" (Blonde Ale) 

Lagunita's IPA

  HARD SELTZER

Press Premium Alcohol Seltzer

TOM-A-TINI ALLA CÀPEO 10 
Delicious Blend of Vodka and 

Tomolives. Taste Is Crisp and 

Clean with a Hint of Dill. * local

BELLA CIAO 10 
Bulleit Rye, Alpeggio Hay, 
Mint, Lemon and Bitters

MISBEHAVING

Tequila Blanco, Campari, 
Lime & Simple Syrup   

10

8

6

51

Thank you for being here! Relax and Enjoy

 9

9 

AMALFI 
Sweet Limoncello Mixed with a Sparkling Spumante

BELLINI 
Peach Juice Mixed with a Sparkling Spumante

APERITIVO

 

12" 

:

10 

BULEVAR
Lunazul Anejo, Nonino Amaro, 
Vermut Luis XIV, and Lemon 
Twist

LIMONCELLO-TINI 

Limoncello,Vodka,SimpleSyrup

, Lemon Juice with Sugar Rim

They are Typically Lower in Alcohol and used to Relax the Body and Stimulate the Appetite 

PIMM'S CUP    
Pimm's Liquor, Ginger Ale & Lemon

APEROL SPRITZ 9
Sparkling Spumante, Aperol & Splash Soda Water 

9

PORCH WEATHER                       10 
Bourban, Lavender Simple Syrup, 
Lemon-Berry Tincture & Lemon Twist

 10WEEKENDER  
Uncle Val's Gin, Floral 
Simple Syrup, Creme De 
Violette & Lemon

BOURBON PEACH SMASH 
O.G.D. Bourbon , Peach 
Puree, Lemon Juice & 
Simple Syrup

10

NON ALCOHOLIC SELECTION
IMPORTED 

Venetian Spritz (Sparkling NA Wine, Mionetto Aperitivo & Soda Water)

NABellini (Sparkling NA Wine and Peach Juice)

Freixenet Sparkling NA Wine Glass
Guinness 0    14.9oz
Stella Artois Liberte 0.0%

10
9

6

9

9
31

10

Attention: All Prices Reflect Non-Cash Card Payments. A 4% Discount Applies To All Cash Payments.

NOTE:  MOZZARELLA Di BUFALA USED ON ALL PIZZAS
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FETTUCCINI VERDE *
Spinach Pasta O Creamy  

Served With Five Shrimp
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BLACK COD  GF
Baked With Porcini Mushrooms, Sun-dried Tomatoes 
in a Fig Cream Sauce




